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5. Playgrounds shall be supervised by at least one teacher to every 100 pupils
during recess hours.
SECTION 4. Sanitation Roquirements for School Lunch Rooms.
Item 1. Floors: The floors of all rooms in which food or drink is stored, pre-
pared, or served, or in which utensils are washed, shall be of such construction
as to be easily cleaned, shall be smooth, 'and shall be kept clean and in good
repair.
Public Health Reason: Properly constructed floors which are in good repair
can be more easily kept clean than improperly constructed floors. Kitchen floors
having an impervious surface can be cleaned more easiiy than floors constructed
of a pervious or easily disintegrated material, will not absorb organic matter,
and are, therefore, more likely to be kept clean and free of odors. Clean floors
are conducive to clean food-handling methods.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. The floors of 'all rooms in which food or drink is stored, prepared, or
served are of such construction as to be easily cleaned, are smooth, and are
in good repair. Floors may be of concrete, terrazzo, tile, etc., or wood covered
with linoleum, or tight wood. Wooden floors 'containing cracks, holes, or broken
or poorly fitting planks, or which otherwise fail to be tight, do not comply with
this item. If floor drains are used they shall be provided with proper traps and
so constructed as to minimize clogging, and the floor should be graded to drain.
2. All floors are kept clean and free from litter during the hours of prepar-
ing, cooking, and serving food. Dustless methods of floor cleaning shall be used,
or dust-arresting sweeping compounds and push-brooms employed; and all
except emergency floor cleaning shall be done during those periods when the
least amount of food and drink is exposed, such as after closing or between
meals.
Item 2. Walls and Ceilings: Walls and ceilings of all rooms shall be kept
clean and in good repair. All walls and ceilings of :ooms in which food or drink
is stored or prepared shall be finished in light color. The walls of all rooms in
which food or drink is prepared or utensils are washed shall have a smooth,
washable surface up to the level reached by splash or spray.
Public Health Reason: Painted or otherwise properly finished walls and ceil-
ings are more easily kept clean and are therefore more likely to be kept clean.
A light colored paint or finish aids in the even distribution of light and the
detection of unclean conditions. Clean walls and ceilings are conducive to clean
food-handling operations.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. Walls and ceilings of all rooms in which food or drink is stored, prepared,
or served are clean and in good repair.
2. Walls and ceilings of all rooms in which food or drink is prepared or
stored are painted or finished in light color and refinished as often as necessary
in a manner approved by the health officer.


